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Lipase, Hydrolysis of Polyunsaturated Acid-Containing Oil 
with Geotrichum candidum, 
enrichment, 1577 
fatty acid specificity, 1577 
Geotrichum candidum lipase, 1577 
glyceride specificity, 1577 
polyunsaturated fatty acids, 1577 
selective hydrolysis, 1577 
Lipase, Interesterification Kinetics in n-Hexane, 
acidolysis, 511 
biocatalyst, 511 
fatty acids, 511 
interesterification kinetics, 511 
modified lipase, 511 
palmitic acid, 511 
reaction rate constant, 511 
stearic acid, 511 
triglycerides, 511 
Lipase, Invert Emulsion as a Medium for Fungal Lipase Activity, 
Candida rugosa lipase, 1361 
invert emulsion, 1361 
lipase, 1361 
Pythium ultimum lipase, 1361 
Rhizopus arrhizus lipase, 1361 
taurocholic acid, 1361 
water-in-oil emulsion, 1361 
Lipase, Kinetics of Organic Soluble and Native, 
aqueous tetrahydrofuran solution, 1333 
didodecyl! glucosyl glutamate, 1333 
fluorometric high-performance liquid chromatography, 1333 
glyceride, 1333 
hydrophobicity, 1333 
kinetics, 1333 
K,,, 1333 
lipase, 1333 
solvent-soluble lipase, 1333 
Veegs 1502 
Lipase, Large-Scale Immobilization and Application for Sardine Oil 
Hydrolysis, 
antifoam, 1281 
cost of enzyme, 1281 
docosahexaenoic acid, 1281 
eicosapentaenoic acid, 1281 
immobilized lipase, 1281 
lipolysis, 1281 
Pseudomonas fluorescens biotype I, 1281 
sardine oil, 1281 
scale-up, 1281 
Lipase (microbial), Utilization of Acid Oils in Valuable Fatty Products, 
acid oil, 1541 
alcoholysis, 1541 
Candida cylindracea lipase, 1541 
column chromatography, 1541 
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Mucor miehei lipase, 1541 
short- and long-chain alcohols, 1541 
Lipase from Rhizomucor miehei, Specificity for C,) and C,, Fatty Acids, 
docosahexaenoic acid, 239 
eicosapentaenoic acid, 239 
fatty acid specificity, 239 
interesterification, 239 
lipase, 239 
long-chain monoenoic acid, 239 
marine oil fatty acids, 239 
organic solvents, 239 
reaction kinetics, 239 
Rhizomucor miehei, 239 
Lipase of Carica papaya, Model Chiral Triglycerides Resolve Ambiguity 
of Short-Chain or sn-3 Stereoselectivity, 
Carica papaya latex, 753 
chiral triglyceride, 753 
enzymatic hydrolysis, 753 
racemic triglyceride, 753 
stereospecificity, 753 
typoselectivity, 753 
Lipase, Oil and Fat Hydrolysis with Aspergillus sp., 
enzyme concentration, 527 
enzyme recovery, 527 
fatty acids, 527 
lipase, 527 
lipase activity, 527 
lipolysis, 527 
oil and fat, 527 
percent hydrolysis, 527 
reaction time, 527 
specificity, 527 
Lipid Composition, Ten Edible Seed Species from North Vietnam, 
fatty acids, 957 
gas chromatography, 957 
phospholipids, 957 
seed lipids, 957 
thin-layer chromatography/flame-ionization detection, 957 
triacylglycerols, 957 
Lipid Oxidation, Effects of High Pressure, 
conjugated diene, 1059 
high pressure, 1059 
lipid oxidation, 1059 
peroxide value, 1059 
rancidity, 1059 
thiobarbituric acid value, 1059 
water activity, 1059 
Lipolysis, a Continuous Reactor with Loop Connecting Immobilized Lipase 
Column and an Oil—Water Separator, 
concentration of product, 1329 
continuous lipolysis, 1329 
immobilized lipase, 1329 
integrating bioreactor, 1329 
lipase, 1329 
lipolysis, 1329 
loop reactor, 1329 
oil—water separation, 1329 
Pseudomonas sp., 1329 
Lipoxygenase, Oxidation of Acylglycerols and Phosphoglycerides 
by Soybean Enzymes, 
acylglycerol, 463 
deoxycholate, 463 
fatty acid, 463 
Glycine max, 463 
hydroperoxide, 463 
lipoxygenase, .463 
phosphoglyceride, 463 
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Lupinus mutabilis Meal, Neutral Lipids of, 
amino acid composition, 467 
fatty acids, 467 
hydrocarbons, 467 
isoelectric precipitation, 467 
Lupinus mutabilis meal, 467 
L. mutabilis neutral lipids, 467 
L. mutabilis protein isolates, 467 
methyl esters, 467 
tri- and diacylglycerols, 467 
waxes, 467 


M 


Margarine and Shortening Oils, Interesterification of Liquid and Solid 
Triglycerides, 
drop melting points, 379 
interesterification, 379 
margarine oils, 379 
shortening oils, 379 
solid-fat index, 379 
triglycerides, 379 
vegetable oils, 379 
Margarines, Preparation and Properties of Zero trans Soybean Oil Products, 
interesterified oil, 383 
margarine, 383 
oil off test, 383 
penetration, 383 
pilot plant, 383 
solid-fat index, 383 
soybean oil, 383 
yield values, 383 
Margarines, Rheology of, 
different water contents, 375 
margarine, 375 
mathematical model, 375 
physical interpretation, 375 
rheology, 375 
texture, 375 
thixotropic behavior, 375 
Marine Lipid Triacylglycerols, Distribution by High-Resolution '°C 
Nuclear Magnetic Resonance, 
'3C nuclear magnetic resonance spectroscopy, 293 
@3 fatty acids, 293 
positional distribution (1,3-acyl and 2-acyl), 293 
Methyl Ester Preparation, a Process from Vegetable Oils with Control 
of Methyl Ester Content, 
density measurement, 1399 
diesel oil substitute, 1399 
esterification, 1399 
methyl ester density, 1399 
methyl ester determination, 1399 
methyl ester viscosity, 1399 
vegetable oils, 1399 
viscosity measurement, 1399 
Methylhepanoate, Anomalous Thermoacoustic Properties of, 1595 
Microbial Transformation of 12-Hydroxyoctadecanoic Acid, 
Bacillus lentus, 323 
corynebacterium, 323 
D-(+)-12-hydroxyoctadecanoic acid, 323 
D-(+)-12-hydroxystearic acid, 323 
y-decanolactone, 323 
4-hydroxydecanoic acid, 323 
6-hydroxydodecanoic acid, 323 
4-ketodecanoic acid, 323 
5-n-hexyl-tetrahydrofuran-2-acetic acid, 323 
Microemulsions, Mobile Phases in Thin-Layer Chromatography of Anions, 
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detection, 1533 
identification, 1533 
inorganic anions, 1533 
kieselguhr adsorbent, 1533 
microemulsion, 1533 
peak height, 1533 
periodate determination, 1533 
sodium dodecy] sulfate, 1533 
separation, 1533 
thin-layer chromatography, 1533 
Milk Fat, Determination in Chocolate by Gas—Liquid Chromatography, 
capillary gas chromatography, 861 
chocolate, 861 
cocoa butter, 861 
fat adulteration, 861 
fatty acids and methyl esters, 861 
lauric fats, 861 
milk fat, 861 
triglycerides, 861 
Monoacylglycerols, Fatty Acid Vinyl Esters for Enzymatic Synthesis of, 
cleavage, 193 
diacylglycerol, 193 
2,2-dimethyl- 1 ,3-dioxolane-4-methanol, 193 
fatty acid vinyl ester, 193 
lipase, 193 
monoacylglycerol, 193 
1,2-O-isopropylidene-rac-glycerol, 193 
transesterification, 193 
Mycotoxins, Regulatory Aspects for Soybeans and Soybean Products, 
aflatoxin, 1421 
analysis, 1421 
mycotoxins, 1421 
regulation, 1421 
sampling, 1421 
soybeans, 1421 


N 
n-Alkanoic Acids, Thermoacoustic Properties of Methyl Esters, 
alkanoic acids, 687 
density, 687 
Huggins parameter, 687 
internal pressure, 687 
isochoric temperature coefficient, 687 
methyl esters, 687 
reduced compressibility, 687 
reduced volume, 687 
Sharma constant, 687 
thermoacoustic properties, 687 
volume expansivity, 687 
N-Alky! Chlorides, Effects of Temperature and Chainlength on Density 
and Molal Volumes, 
density, 1227 
molal volume, 1227 
n-alkyl chlorides, 1227 
n-Fatty Acids, Density and Molar Volumes, 
densities, 681 
densities comparison, 681 
density equations, 681 
density temperature dependence, 681 
homology, 681 
limiting densities, 681 
molar volumes, 681 
n-fatty acids, 681 


O 


Oil Determination, Method for Without Weighing and Drying by Nuclear 


Magnetic Resonance, 


nondestructive analysis, 1017 

oil content, 1017 

oilseeds, 1017 

pulsed nuclear magnetic resonance, 1017 
spin-echo, 1017 


Oley! Oleate, Enzymatic Synthesis in Dense Fluids, 


enzymes, 1345 

esterification, 1345 

lipase, 1345 

n-butane, 1345 

oleyl oleate, 1345 

supercritical carbon dioxide, 1345 


Olive Oil Adulteration, Assessment by Reversed-Phase High-Performance 


Liquid Chromatography and Amperometric Detection, 
adulteration, 1505 
grapeseed oil, 1505 
hazelnut oil, 1505 
high-performance liquid chromatography, 1505 
olive oil, 1505 
palm oil, 1505 
soybean oil, 1505 
sunflower oil, 1505 
tocopherols, 1505 
tocotrienols, 1505 
vegetable oils, 1505 


Olive Oil Detection of Adulteration by Near-Infrared Spectroscopy, 


near-infrared spectroscopy, 289 
olive oil, 289 
principal component analysis, 289 


Olive Oil, Effects of Natural Antioxidants on Stability of Refined, Bleached, 


and Deodorized Oil, 
antioxidants, 1131 
hexanal, 1131 
hydroperoxide decomposition, 1131 
hydroperoxide formation, 1131 
olive oil, 1131 
oxidative stability, 1131 
peroxide value, 1131 
phenolic compounds, 1131 
tocopherols, 1131 


Oxidized Soybean Oil, Quantitation of Flavor Volatiles by Dynamic 


Headspace Analysis, 
dynamic headspace, 539 
photooxidation, 539 
sensory evaluation, 539 
soybean oil flavor, 539 
volatile quantitation, 539 


Ozonolysis of Methyl! Oleate, Structures Obtained in a Carboxylic Acid 


Medium, 
1-acyloxyalkyl-1-hydroperoxide, 735 
1-acyloxyalkyl-1’-hydroxyalkyl peroxide, 735 
high-performance liquid chromatography—mass spectrometry, 735 
methyl oleate, 735 
nuclear magnetic resonance, 735 
oleic acid ozonolysis, 735 
1,2,4-trioxolane, 735 


P 


Palm Kernel Oil, Composition of Elaeis guineensis, 


composition, 1587 
iodine value, 1587 
palm kernel oil, 1587 
size, 1587 

solid fat content, 1587 


Palm Olein, Composition of Crystal Formed at Room Temperature, 


crystals, 343 
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1,3-dipalmito-glycerol, 343 
high-melting glycerides, 343 
1-palmito-3-oleo-glycerol, 343 
1-palmito-3-stearo-glycerol, 343 
palm olein, 343 
Palm Olein, Effects of Epoxidation on Thermal Stability of Fatty Esters 
from, 
epoxidation, 439 
fatty acid esters, 439 
palm olein, 439 
thermal stability, 439 
Palm Olein, Enzymatic Transesterification with Nonspecific and Specific 
1,3-Lipases, 
mechanisms of synthesis, 633 
nonspecific lipases, 633 
palm olein, 633 
1,3-specific lipases, 633 
transesterification, 633 
tripalmitin synthesis, 633 
Palm Olein—Rapeseed Blends, Clarity of, 
blends, 443 
clarity, 443 
cloud point, 443 
double-fractionated palm olein, 443 
fatty acid composition, 443 
fractionation, 443 
low-erucic acid rapeseed oil, 443 
palm oil, 443 
solid-fat content, 443 
Palm Oil Diesel Fuels, Dynamometer Evaluation and Engine Wear 
Characteristics, 
diesel engine, 905 
engine dynamometer evaluation, 905 
engine oil, 905 
engine performance, 905 
methyl ester, 905 
palm oil diesel emulsions, 905 
wear characteristics, 905 
Palm Oil—Ethene Reaction, Co-Metathesis Reaction of, 
co-metathesis, 757 
ethene, 757 
palm oil, 757 
Palm Oil Methyl Esters, Additive in Diesel Engines, 
additive, 609 
diesel engine, 609 
methyl ester, 609 
palm oil, 609 


Palm Oil, Nutritional Study of Chemically and Enzymatically Interesterified 


Oil, 
cholesterol, 327 
digestibility, 327 
interesterification, 327 
lipozyme, 327 
Mucor miehei, 327 
palm oil, 327 
total lipid, 327 
Palm Oil, Partition Coefficients of Diglycerides in Crystallization, 
diglycerides, 591 
dry fractionation, 591 
fractionation, 591 
olein, 591 
palm oil, 591 
partition coefficient, 591 
solvent fractionation, 591 
stearin, 591 
winterization, 591 
Palm Oil, Thermal Analysis by Differential Scanning Calorimetry, 
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crystallization, 1529 
differential scanning calorimetry, 1529 
palm oil, 1529 
polymorphs, 1529 
supercooling, 1529 
triglycerides, 1529 
thermal behavior, 1529 
Peanut Hull Extracts, Antioxidant Activity of Methanolic Extracts 
from Various Cultivars, 
antioxidant activity, 1065 
methanolic extracts of peanut hulls, 1065 
various cultivars, 1065 
Peanut Oil, Retarding Oxidation by Addition of Water, 
antioxidant, 1219 
peanut oil, 1219 
relative humidity, 1219 
water, 1219 
water activity, 1219 
Peanut Phospholipids, Analysis by Injection System Concentration 
and Separation, 
high-performance liquid chromatography, 48 1 
injection system, 481 
peanuts, 481 
phospholipids, 481 
trace compounds, 48 1 
Peanut Phospholipids, High-Performance Liquid Chromatography Effects 
of Postharvest Stress on Composition, 
high-performance liquid chromatography, 485 
lipids, 485 
peanuts, 485 
phospholipids, 485 
stress, 485 
Pecan Oil, Extraction of with Supercritical Carbon Dioxide, 
fatty acid methyl ester, 665 
oilseed, 665 
pecan, 665 
supercritical fluid extraction, 665 
Pepper Powder, Lipolytic Activity at High Temperatures in Nonaqueous 
Systems, 
enzyme, 413 
goose fat, 413 
lipolytic activity, 413 
organic solvent, 413 
white pepper, 413 
Peroxides in Oil, Determination with Carbon Paste Electrode, 
amperometric analysis, 299 
antioxidant, 299 
carbon paste electrode, 299 
cyclic voltammetry, 299 
cyclic voltammetry in oil, 299 
electrochemical determination, 299 
lipid peroxide, 299 
peroxylipid, 299 
redox in oil, 299 
reduction of peroxides, 299 
Phenolic Conversion to Lignans, 
nuclear magnetic resonance, 1465 
phenolics, 1465 
sinapic acid, 1465 
thomasidioic acid, 1465 
Phenylethyl Esters, Analytical Resolution of Petroselinate and Oleate, 
fatty acid analysis, 749 
gas chromatography, 749 
high-performance liquid chromatography, 749 
petroselinic acid, 749 
phenylethy] esters, 749 
Phosphatidylcholine, Synthesis with Fatty Acids and Isooctane, Propane, 
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and Carbon Dioxide as Solvents, 
carbon dioxide, 641 
enzymatic synthesis, 641 
isooctane, 641 
near-critical fluids, 641 
phosphatidylcholine, 641 
phospholipase A,, 641 
polyunsaturated fatty acids, 641 
propane, 641 
reaction rate, 641 
yield, 641 
Phospholipid Analysis, Whey Proteins by High-Performance Liquid 
Chromatography, 
evaporative light-scattering detector, 729 
high-performance liquid chromatography, 729 
narrow-bore column, 729 
phospholipids, 729 
whey protein concentrates, 729 
Phospholipid Preparation, Use of Porcine Pancreatic Phospholipase A,, 
acidolysis, 1287 
deformability, 1287 
docosahexaenoic acid, 1287 
eicosapentaenoic acid, 1287 
esterification, 1287 
nonaqueous solvents, 1287 
phospholipids, 1287 
red blood cell, 1287 
unsaturated fatty acids, 1287 
Phospholipids, Adsorption onto Silicic Acid by Fourier Transform Infrared 
studies, 
adsorption, 337 
Fourier transform infrared spectroscopy, 337 
isopropanol, 337 
phosphatidylicholine, 337 
phospholipid, 337 
water, 337 
Phospholipids, Extraction from Canola with Supercritical Carbon Dioxide 
and Ethanol, 
canola, 1009 
ethanol, 1009 
phosphatidyicholine, 1009 
phospholipids, 1009 
supercritical carbon dioxide, 1009 
Phospholipid—Triglyceride Mixtures, Enzymatic Hydrolysis in Organic 
Solvents, 
hydrolysis, 519 
immobilized enzyme, 519 
lipase, 519 
phospholipase, 519 
phospholipid, 519 
triacylglycerol, 519 
Phosphorus, Assay in Edible Oils, 
fats, 881 
lipids, 881 
molybdenum blue, 881 
oils, 881 
phosphomolybdate, 881 
phosphorus, 881 
spectrophotometry, 881 
Photopyroelectric Determination of Thermophysical Phase 
Transition—Effects of Temperature, 
fatty acids, 281 
melting points, 281 
phase transitions, 281 
photopyroelectric spectroscopy, 281 
thermophysical parameters, 281 
triglycerides, 281 


Photopyroelectric Determination of Thermophysical Phase Transition 


in Fatty Acids and Triglycerides, Principle, Theory, Intrumentation, 
fatty acids, 273 
melting points, 273 
phase transitions, 273 
photopyroelectric spectroscopy, 273 
thermophysical parameters, 273 
triglycerides, 273 


Physical Refining, Edible Oils, 


cold-pressed rapeseed oil, 1193 
cold-pressed sunflower oil, 1193 
molecular distillation, 1193 

physical refining of edible oils, 1193 


Phytoplankton, Determination of Free Fatty Acids by Fluorometric 


High-Performance Liquid Chromatography, 
9-anthryldiazomethane, 1211 
axenic, 1211 
Chaetoceros didymum, 1211 
Chattonella antiqua, 1211 
free fatty acid, 1211 
Heterosigma akashiwo, 1211 
high-performance liquid chromatography, 1211 
phytoplankton, 1211 
Skeletonema costatum, 1211 


Pine Seed Oils, Fatty Acid Composition, 


cis-5 olefinic acids, 1043 
equivalent chainlengths, 1043 
fatty acid composition, 1043 
pine seed oil, 1043 


Pithecollobium Seed Oils, Sources of Vernolic, Malvalic, and Sterculic 


Acids, 
fatty acids, 489 
Leguminosae, 489 
malvalic acid (7-[2-octacyclopropen-1-yl}heptanoic acid), 489 
Pithecollobium dulce, Benth (syn. Inga dulcis, Willd), 489 
seed oil, 489 
sterculic acid (8-[2-octacyclopropen-|-yl}octanoic acid), 489 
vernolic acid (12,13-epoxy-octadec-cis-9-enoic acid), 489 


Plant Oils, Polyhydroxy Fatty Acids and Derivatives from, 


9,10-dihydroxy stearic acid, 349 

dihydroxy tetrahydrofuran octadecanoic acid, 349 
estolides, 349 

hydroxylated fatty acid derivatives, 349 
hydroxylated fatty acids, 349 

hydroxylated triglycerides, 349 

polyhydroxy fatty acids, 349 


Post-Crystallization of Fats, Sintering of Fat Crystal Networks in Oil, 


adhesion, 911 
dispersions, 911 

fat crystals, 911 

food, 911 
post-crystallization, 911 
rheology, 911 

stability, 911 
sedimentation, 911 
sintering, 911 

solid bridge, 911 


Potato Frying, High-Oleic Sunflower Oil by High-Performance 


Size-Exclusion Chromatography, 
deep-fat frying, 1513 
high-oleic sunflower oil, 1513 
high-performance size-exclusion chromatography, 1513 


polar compounds, 1513 


Propylene Glycol Monoesters, Synthesis by Lipase in Organic Solvents, 


emulsifier, 1271 
esterification, 1271 


lipase, 1271 
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organic solvent, 1271 
polyunsaturated fatty acid, 1271 
Protein Concentrates, Method for Extraction of Total Lipids with Solid 
Phase Extraction, 
lipid class separation, 1117 
solid phase extraction, 1117 
total lipid extraction, 1117 
whey protein concentrates, 1117 
Punicic Acid Containing Seed Oils, Structures of Trichosanthes kirilowii 
Triacylglycerols, 
a-eleostearic acid, 1037 
punicic acid, 1037 
reverse-phase high-performance liquid chromatography, 1037 
silver-ion high-performance liquid chromatography, 1037 
stereospecific analysis, 1037 
Trichosanthes kirilowii, 1037 
Pyrolysis, Production of Hydrocarbons from Rapeseed Methy]! Esters, 
fatty methyl esters, 1149 
pyrolysis, 1149 
rapeseed oil, 1149 
thermal decomposition, 1149 


Rapeseed Oil, Quantitation of Ethyl Esters, Mono-, Di-, and Triglycerides 
by High-Performance Size-Exclusion Chromatography, 
alcoholysis, 427 
ethanolysis, 427 
gel-permeation chromatography, 427 
high-performance size-exclusion chromatography, 427 
transesterification, 427 
Rapeseed Oil Transesterification, Determination of Yield by 'H Nuclear 
Magnetic Resonance, 
diesel fuels, 1239 
methyl esters, 1239 
nuclear magnetic resonance spectroscopy, 1239 
transesterification, 1239 
Roe Oil of Amber Fish, Characterization of Wax Esters, 
fatty alcohol, 707 
mass spectrometry, 707 
nicotinates, 707 
picolinyl esters, 707 
Seriola aureovittata, 707 
silver-ion high-performance liquid chromatography, 707 
wax ester, 707 
Rumex crispus Seed, Chemical Composition, 
chemical composition of seed, 1077 
residual meal, 1077 
Rumex crispus L., 1077 
seed oil, 1077 


S 
Safflower Seed, Characteristics of Turkish Origin, 
Carthamus tinctorius L., 1223 
safflower, 1223 
safflower seed oil, 1223 
technological characteristics, 1223 
Semisolid Fats, Influence of Temperature on Interactions and Structures, 
bulk crystallization, 1091 
dispersions, 1091 
elevated temperature, 1091 
emulsifiers, 1091 
fat crystals, 1091 
rheology, 1091 
sedimentation, 1091 
sintering, 1091 
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vegetable oils, 1091 
Sensory Evaluation and Chemical Stability, Tortilla Chips Fried in Corn, 
Canola, and Hydrogenated Soybean Oils, 
canola, 1123 
corn and soybean oils, 1123 
sensory/chemical storage stability, 1123 
tortilla chips, 1123 
Sesame Oil, Adsorption Among Components in a Concentrated Miscella 
System, 
activated carbon, 675 
carbonyls, 675 
carotenoids, 675 
competitive adsorption, 675 
fatty acids, 675 
oil extraction miscella, 675 
sesame oil, 675 
Sesame Oil, Effects of Extraction Methods on Stability, 
antioxidants, 967 
dehulled seeds, 967 
extraction method, 967 
prooxidant metals, 967 
sesame oil, 967 
Sesamum indicum, 967 
stability, 967 
whole seeds, 967 
Sesame Oil, Low Linolenic Acid Content, 1087, 1089 
Shea Fat, Enzyme-Assisted Extraction in Rural Approach, 
aqueous extraction, 251 
enzyme-assisted, 251 
tural process, 251 
shea fat, 251 
Solvent Extraction of Vegetable Oils Modeling in a Packed Bed, 
equilibrium, 971 
modeling, 971 
packed bed, 971 
residual oil, 971 
rice bran, 971 
solvent extraction, 971 
Soy Protein, Alkali-Modified with Improved Adhesive and Hydrophobic 
Properties, 
adhesive strength, 1461 
alkaline modification, 1461 
enzymatic modification, 1461 
hydrophobicity, 1461 
soy protein, 1461 
wood, 1461 
Soy Protein Isolate Solubility, Effect of Lipids, 
lipid oxidation, 1439 
lipids, 1439 
phospholipids, 1439 
protein oxidation, 1439 
protein solubility, 1439 
soy protein isolate, 1439 
sulfhydryl, 1439 
Soy Protein Isolates, Effect of Lipid Components on Solubility of, 
high-performance liquid chromatography, 1445 
lipids, 1445 
phytoglycolipid, 1445 
size-exclusion chromatography, 1445 
solubility, 1445 
soy protein isolate, 1445 
Soy Protein Isolates, Off-Flavor Removal by Liquid and Supercritical CO,, 
gas chromatography, 1107 
liquid and supercritical carbon dioxide, 1107 
off-flavor, 1107 
removal, 1107 
sensory analysis, 1107 
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soy-protein, 1107 
Soy Protein, Properties of Fibers Produced from Isolate by Extrusion 
and Wet-Spinning, 
chemical modification, 1453 
cross-linking, 1453 
elongation, 1453 
extrusion, 1453 
fibers, 1453 
flexibility, 1453 
soy isolate, 1453 
tenacity, 1453 
wet-spinning, 1453 
Soybean Oil, Effects of Soybean Pretreatments on Crude Oil Quality, 
carbonyl value, 177 
free fatty acid, 177 
infrared radiation, 177 
microwave heating, 177 
oil, 177 
phosphatidic acid, 177 
soybeans, 177 
steaming, 177 
toasting, 177 
tocopherol, 177 


Soybean Oil Oxidation, Determination with Oxidative Stability Instrument, 


Effect of Operational Parameters, 
oil stability index, 741 
oxidation stability, 741 
Rancimat, 741 
soybean oil, 741 
Soybean Oil, Oxidative Stability of Products Obtained by Regioselective 
Interesterification, 
fatty acid position, 1393 
interesterification, 1393 
methyl stearate, 1393 
oxidative stability, 1393 
peroxide formation, 1393 
randomization, 1393 
regioselectivity, 1393 
soybean oil, 1393 
triacylglycerols, 1393 
volatiles, 1393 
Soybean Phospholipids, Chromatographic Method for Gram-Scale 
Preparation, 
mass detector, 1073 
phosphatidylcholine, 1073 
phosphatidylethanolamine, 1073 
phosphatidylinositol, 1073 
soybean lecithin, 1073 
Soybean Proteins, Modification and Adhesive Properties on Woods, 
adhesive strength, 507 
enzymatic modification, 507 
soy protein, 507 
trypsin, 507 
wood, 507 
Soybean Seed Proteins, Potential B-Sheet Surfaces of, 
amphiphilicity, 501 
computational chemistry, 501 
conglycinin, 501 
glycinin, 501 
molecular volume, 501 
oleosin, 501 
Soybeans, Association of Seed Size with Genotype and Chemical 
Constituents, 
fatty acid composition, 189 
protein and oil, 189 
seed size, 189 
soybeans, 189 


Soybeans, Effect of Fungal Damage on Seed Composition and Quality, 
fixed colors, 1425 
fungal damage, 1425 
Glycine max, 1425 
meal, 1425 
nonhydratable phosphatides, 1425 
oil quality, 1425 
protein concentration, 1425 
soybean, 1425 
test weight, 1425 
tocopherol composition, 1425 
Soybeans, Varieties with Genetic Resistance to Phomopsis spp.., 
genetics, 1431 
Glycine max, 1431 
Phomopsis seed decay, 1431 
Phomopsis spp., 1431 
seed quality, 1431 
soybean, 1431 
Structured Lipids, Optimization of Enzymatic Modification of Triolein, 
acidolysis, 619 
capric acid, 619 
Lipozyme IM60, 619 
optimization, 619 
response surface methodology, 619 
structured lipid, 619 
transesterification, 619 
triolein, 619 
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